
exp^ng raw shellfish to hydrostatic pressure at ambient temperature for a period 
of time sufficieXcause [destruction ] eJirmrmtion of [the] pathogenic namxally; 

\ ~ ino marine bacieX [organisms] without substantially affecting sensory 

characteristics of said raw shellfish. 
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"-^S^al^ bacteria in raw molluscan shellfish, while 

* / l Ahellfish is in a shell, comprising the steps of: 
providing a pressure vessel; 
depositing said shellfish into said pressure vessel; 
loading a pressure transmitting liquid into said pressure vessel; 
' pressurizing said pressure vessel to between about 20,000 p.s.i. and 50, 000 p.s.i. 

thereby causing [destruction of said] 
fVm .^ ^^rto^ma* marine bacteria, while retaining sensory characteristics 

of said shellfish : and then 

fining said sHifi«h * » temperature below ambient temperature. 
Claim^amended) The process of ClaimJ? wherein said raw shellfish is exposed to 
isostatic pressure for [1-15 minutes] atime^eriodsu ffinent to eliminate Vibriones 



bacteria. 


Please cancel ClaprfTwithout prejudice. 


a^O^m^^oSr^ raw [molluscan shellfish] gufeULUbdL 



which comprises: m \ 

^ 4 


(> exposing [said shellfish^raw^ysters to a hydrostatic pressure of between 25,000 
p.s.i. to 50,000 p.s.i. for 1-15 minutes at ambient temperature, thereby [destroying] 
eliminating pathogenic SbfaDoj^ [organisms] in said [raw shellfish] oyster.. 


